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CANNING 

FRUITS AND 

VEGETABLES 

A L L  A I R ,  W A T E R ,  A N D  S O I L  C O N T A I N  M I C R O O R G A N I S M S  ( y e a s t s ,  m o l d s ,  
J - \ .  a n d  b a c t e r i a )  t h a t  m a k e  f o o d  s p o i l .  A l s o ,  e n z y m e s  t h a t  m a y  
c a u s e  u n d e s i r a b l e  c h a n g e s  i n  f l a v o r ,  c o l o r ,  a n d  t e x t u r e  a r e  p r e s e n t  i n  
a l l  f r e s h  f r u i t s  a n d  v e g e t a b l e s .  
W h e n  f r u i t s  a n d  v e g e t a b l e s  a r e  p r o c e s s e d ,  t h e y  m u s t  b e  h e l d  a t  a  
h i g h  e n o u g h  t e m p e r a t u r e  f o r  a  l o n g  e n o u g h  t i m e  t o  s t o p  t h e  a c t i o n  o f  
t h e  e n z y m e s  a n d  t o  d e s t r o y  t h e  s p o i l a g e  o r g a n i s m s .  I n  a d d i t i o n ,  y o u  
n e e d  t o  s e a l  t h e  j a r s  o r  t i n  c a n s  s o  t i g h t l y  t h a t  n o  m o r e  o r g a n i s m s  a n d  
a i r  c a n  g e t  i n .  
T h e  e x a c t  t i m e  n e e d e d  f o r  p r o c e s s i n g  v a r i e s  w i t h  d i f f e r e n t  f r u i t s  
a n d  v e g e t a b l e s .  A l l  d i r e c t i o n s  g i v e n  i n  t h i s  c i r c u l a r  a r e  b a s e d  o n  w o r k  
b y  t h e  H u m a n  N u t r i t i o n  R e s e a r c h  D i v i s i o n ,  A g r i c u l t u r a l  R e s e a r c h  
S e r v i c e ,  U .  S .  D e p a r t m e n t  o f  A g r i c u l t u r e .  T h e  r e c o m m e n d e d  p r o c e s s i n g  
t i m e s  a r e  o n l y  f o r  f r u i t s  a n d  v e g e t a b l e s  p r e p a r e d  a n d  p a c k e d  a c c o r d i n g  
t o  d i r e c t i o n s  g i v e n  i n  t h i s  p u b l i c a t i o n .  
F o r  b e s t  q u a l i t y ,  u s e  p e r f e c t  f r u i t s  a n d  v e g e t a b l e s  
C h o o s e  s o u n d ,  f i r m ,  a n d  r i p e  f r u i t s  a n d  y o u n g ,  t e n d e r  v e g e t a b l e s .  
S o r t  t h e m  f o r  s i z e  a n d  m a t u r i t y ,  s o  t h a t  t h e y  w i l l  c o o k  e v e n l y .  C a n  
t h e m  q u i c k l y  w h i l e  t h e y  a r e  s t i l l  f r e s h  - i f  p o s s i b l e ,  o n  t h e  d a y  t h e y  
a r e  g a t h e r e d .  T h i s  i s  e s p e c i a l l y  i m p o r t a n t  f o r  v e g e t a b l e s ,  s i n c e  t h e  
d e l a y  o f  a  f e w  h o u r s  m e a n s  c h a n g e  i n  f l a v o r  a n d  t h e  g r o w t h  o f  m a n y  
s p o i l a g e  o r g a n i s m s .  
T y p e s  o f  c a n n e r s  
S t e a m - p r e s s u r e  c a n n e r .  T h i s  e q u i p m e n t  i s  u s e d  f o r  p r o c e s s i n g  a l l  
c o m m o n  v e g e t a b l e s  e x c e p t  t o m a t o e s  a n d  p i c k l e s .  F o r  s a f e  u s e  o f  t h e  
s t e a m - p r e s s u r e  c a n n e r ,  c h e c k  t h e  s a f e t y  v a l v e .  C l e a n  p e t - c o c k  o p e n ­
i n g  b y  d r a w i n g  a  s t r i n g  o r  n a r r o w  s t r i p  o f  c l o t h  t h r o u g h  i t .  A  d i a l  p r e s ­
s u r e  g a u g e  s h o u l d  b e  c h e c k e d  e a c h  y e a r  b e f o r e  t h e  c a n n i n g  s e a s o n .  S e e  
y o u r  h o m e  a d v i s e r ,  d e a l e r ,  o r  m a n u f a c t u r e r  a b o u t  c h e c k i n g  i t .  A  
w e i g h t e d  g a u g e  n e e d s  o n l y  t o  b e  t h o r o u g h l y  c l e a n e d .  
W a s h  t h e  c a n n e r  k e t t l e  w e l l  b e f o r e  u s i n g  i t .  W i p e  t h e  c o v e r  w i t h  a  
d a m p ,  c l e a n  c l o t h  - d o n ' t  p u t  i t  i n  w a t e r .  
W h e n  u s i n g  t h e  c a n n e r ,  f o l l o w  t h e  m a n u f a c t u r e r ' s  d i r e c t i o n s .  
P r e s s u r e  s a u c e p a n .  A  p r e s s u r e  s a u c e p a n  h a v i n g  a n  a c c u r a t e  i n d i ­
c a t o r  o r  g a u g e  f o r  c o n t r o l l i n g  p r e s s u r e  a t  1 0  p o u n d s  ( 2 4 0 °  F . )  m a y  b e  
u s e d  f o r  p r o c e s s i n g  v e g e t a b l e s  i n  p i n t  j a r s  o r  N o . 2  c a n s .  Y o u  w i l l  n e e d  
t o  a d d  2 0  m i n u t e s  t o  t h e  p r o c e s s i n g  t i m e s  g i v e n  f o r  t h e  p r e s s u r e  c a n n e r  
( p a g e s  8  t h r o u g h  1 2 ) .  
W a t e r - b a t h  c a n n e r .  A c i d  f o o d s  c a n  b e  p r o c e s s e d  s a f e l y  i n  a  b o i l i n g ­
w a t e r - b a t h  c a n n e r .  U s e  t h i s  t y p e  o f  c a n n e r  f o r  f r u i t s ,  t o m a t o e s ,  a n d  
p i c k l e d  v e g e t a b l e s .  A n y  l a r g e  v e s s e l  w i l l  d o  f o r  a  b o i l i n g - w a t e r - b a t h  
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canner if it meets these requirements: It should be deep enough to 
have at least one inch of water over the top of the jars and an inch or 
two of extra space for boiling. It should have a snug-fitting cover. 
And there should be a rack to keep the jars from touching the bottom. 
Do not overload the canner. Jars should not touch one another or 
touch the sides of the canner. 
If your steam-pressure canner is deep enough, you can use it as a 
water bath. Set the cover in place without fastening it. Be sure to 
have the pet cock wide open, so that steam escapes and no pressure 
is built up. 
Containers 
Glass jars. For processing foods in a boiling water bath or a steam­
pressure cooker, use only jars and lids that are perfect. You cannot 
have an airt ight seal with a defective jar or lid. Be sure all jars are 
clean and hot before packing food in them. Two types of closure for 
glass jars are shown in the diagram below. Be sure to follow the seal­
ing directions for each type closure. Some general suggestions are 
given below: 
Porcelain-lined zinc cap. If porcelain lining is cracked, broken, or 
loose, or if there is even a light dent at the seal edge, discard the 
cover. Opening these jars by thrusting a knife blade into the rubber 
and prying ruins many good covers. Each time you use a jar, have a 
new rubber ring of the right ize. Wet the rubber ring and then fit it 
on the jar shoulder. Fill the jar. Carefully wipe off any food you 
may have spilled on the ring or rim. Screw cap on firmly , then turn 
it back 14 inch. As soon as t he food has been processed, complete the 
eal by screwing the cap tight. 
Porcelain 
+-lined 
screw cap 
, +-Rubber 
~~~~~~~ ,sealS here 
Two types of closures for glass jars are the two-piece cap on the left and 
the porcelain-lined zinc cap on the right. 
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T w o - p i e c e  c a p .  T h e  m e t a l  l i d  w i t h  s e a l i n g  c o m p o u n d  c a n  b e  u s e d  
o n l y  o n c e .  F i l l  t h e  j a r  t h e n  w i p e  t h e  r i m  c l e a n .  P u t  t h e  l i d  o n  t h e  j a r  
w i t h  t h e  s e a l i n g  c o m p o u n d  n e x t  t o  t h e  g l a s s .  S c r e w  t h e  m e t a l  b a n d  
d o w n  t i g h t .  T h e  l i d  h a s  e n o u g h  g i v e  t o  l e t  a i r  e s c a p e  w h i l e  t h e  f o o d  
i s  b e i n g  p r o c e s s e d .  D o  n o t  s c r e w  i t  f a r t h e r  a f t e r  t a k i n g  j a r  f r o m  
c a n n e r .  T h e  b a n d  m a y  b e  r e m o v e d  a f t e r  c o n t e n t s  o f  j a r  a r e  c o l d ,  
u s u a l l y  a f t e r  2 4  h o u r s .  
T i n  c a n s .  T h r e e  t y p e s  o f  t i n  c a n s  a r e  u s e d  i n  h o m e  c a n n i n g .  P l a i n  
t i n  c a n s  a r e  s a t i s f a c t o r y  f o r  m o s t  p r o d u c t s .  C - e n a m e l  c a n s  h a v e  a  d u l l  
g o l d  l i n i n g  a n d  a r e  r e c o m m e n d e d  f o r  c o r n  a n d  h o m i n y .  R - e n a m e l  c a n s  
h a v e  a  b r i g h t  g o l d  l i n i n g  a n d  a r e  r e c o m m e n d e d  f o r  b e e t s ,  r e d  b e r r i e s ,  
c h e r r i e s ,  p l u m s ,  r h u b a r b ,  s a u e r k r a u t ,  a n d  w i n t e r  s q u a s h .  C - a n d  
R - e n a m e l  c a n s  a r e  n o t  n e c e s s a r y  f o r  a  w h o l e s o m e  p r o d u c t ,  b u t  t h e i r  
u s e  w i l l  p r e v e n t  d i s c o l o r a t i o n  o f  c e r t a i n  f r u i t s  a n d  v e g e t a b l e s .  
U s e  o n l y  p e r f e c t  c a n s  a n d  l i d s  a n d  g a s k e t s .  W a s h  c a n s  i n  c l e a n  
w a t e r ,  a n d  d r a i n  u p s i d e  d o w n .  D o  n o t  w a s h  l i d s ,  a s  w a s h i n g  m a y  
d a m a g e  t h e  g a s k e t .  I f  l i d s  a r e  d u s t y  o r  d i r t y ,  w i p e  w i t h  a  d a m p  c l o t h  
j u s t  b e f o r e  p u t t i n g  t h e m  o n  t h e  c a n s .  
T i n  c a n s  n e e d  a  s e a l e r .  B e  s u r e  t h e  s e a l e r  y o u  u s e  i s  p r o p e r l y  
a d j u s t e d .  T o  t e s t  t h e  s e a l e r ,  p u t  a  l i t t l e  w a t e r  i n  a  c a n ,  s e a l  i t ,  t h e n  
s u b m e r g e  t h e  c a n  i n  b o i l i n g  w a t e r  f o r  a  f e w  m i n u t e s .  I f  a i r  b u b b l e s  
r i s e  f r o m  t h e  c a n ,  t h e  s e a l  i s  n o t  t i g h t  a n d  y o u  w i l l  n e e d  t o  a d j u s t  t h e  
s e a l e r ,  f o l l o w i n g  m a n u f a c t u r e r ' s  d i r e c t i o n s .  
S i r u p s  f o r  c a n n i n g  f r u i t s  
F o r  p a c k i n g  f r u i t s ,  a d d  t h e  f o l l o w i n g  a m o u n t s  o f  s u g a r  t o  e a c h  
q u a r t  o f  w a t e r  o r  f r u i t  j u i c e :  
K i n d  o f  s i r u p  S u g a r  ( c u p s )  Y i e l d  ( c u p s )  
T h i n  2  5  
M e d i u m  3  5 1 j 2  
~ry ~ ~ 
B o i l  t h e  s u g a r  a n d  t h e  w a t e r  o r  f r u i t  j u i c e  f o r  2  m i n u t e s  o r  u n t i l  
s u g a r  i s  d i s s o l v e d .  R e m o v e  a n y  s c u m .  I f  y o u  a r e  u s i n g  f r u i t  j u i c e ,  y o u  
c a n  m a k e  i t  b y  c r u s h i n g  j u i c y ,  w e l l - r i p e n e d  f r u i t  a n d  b r i n g i n g  i t  t o  a  
b o i l  o v e r  l o w  h e a t .  S t r a i n  t h r o u g h  j e l l y  b a g  o r  o t h e r  c l o t h .  S u g a r  c a n  
b e  a d d e d  d i r e c t l y  t o  j u i c y  f r u i t s  t h a t  a r e  p a c k e d  h o t .  A d d  1 1 2  c u p  
s u g a r  t o  e a c h  q u a r t  o f  r a w ,  p r e p a r e d  f r u i t .  H e a t  t o  s i m m e r i n g  ( 1 8 5  
0  
t o  
2 1 0  
0  
F . ) .  P a c k  i n t o  j a r s  a n d  p r o c e s s .  T h i s  m e t h o d  s a v e s  t i m e  b e c a u s e  
t h e  j u i c e  i s  e x t r a c t e d  a n d  t h e  s i r u p  m a d e  i n  o n e  o p e r a t i o n .  
C a n n i n g  w i t h  c o r n  s i r u p  o r  h o n e y  
C o r n  s i r u p  o r  m i l d - f l a v o r e d  h o n e y  c a n  b e  u s e d  t o  r e p l a c e  a s  m u c h  
a s  h a l f  o f  t h e  s u g a r  i n  c a n n i n g  f r u i t .  B r o w n  s u g a r ,  m o l a s s e s ,  s o r g h u m ,  
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and other strong-flavored sirups are not recommended because theyimpair the fruit flavor and may darken the fruit. 
Canning without salt or sugar 
You can pack safely without adding salt to vegetables or sugar tofruits. The small amounts of sugar or salt used in canning do not help
to prevent spoilage. Fruits may be packed in their own juice, extractedjuice, or water. When canning unsweetened fruits or unsalted vege­
tables, use the same processing times recommended for those with
sugar or salt added. 
Methods of packing 
Hot pack. Food is heated before it is put into containers. Fruits
may be heated and packed in sirup, water, or extracted juice. Or juicyfruits may be packed in their own juice ­ that is, in the juice that
cooks out when they are heated without added liquid. Tomatoes are
also packed in their own juice. Low-acid vegetables are either packedin water used for pre-heating or in fresh boiling water.
Have foods near boiling when filling either glass jars or tin cans.
Pack fairly loosely, filling containers as directed for the food you are
canning (pages 8 to 15). 
Raw pack. Cold, raw fruits may be put into containers and then
covered with hot sirup, water, or juice. Some vegetables may also be
packed this way. To raw-pack tomatoes, press them down in the con­
tainers so they are covered with their own juice (if you wish, supple­
ment this liquid with hot tomato juice). Most raw foods are packed
tighter than hot foods since they shrink during processing. Corn, lima
beans, and peas are packed loosely because they expand during pro­
cessing. 
Head space. After food is packed into the jar or can, enough sirup,
water, or juice is added to cover the food. Usually some space is left
between the packed food and the top of the container. Allow the
amount of space stated in the directions for canning each food. 
Exhausting tin cans 
The temperature of food in tin cans must be 170 0 F. or higher
when the cans are sealed. Heating food drives out air and helps pre­
vent loss of color and flavor. Sealing hot also keeps cans from bulging
and · seams from breaking. To get the right sealing temperature, pack
food hot or heat it in the open cans (exhausting).
To exhaust tin cans, place the open, filled cans in a large kettle
with boiling water about 2 inches below the tops of the cans. Cover 
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k e t t l e ,  b r i n g  w a t e r  b a c k  t o  b o i l i n g ,  b o i l  u n t i l  f o o d  r e a c h e s  1 7 0  
0  
F .  
( a b o u t  1 0  m i n u t e s )  .  T o  b e  s u r e  t h e  f o o d  i s  h e a t e d  e n o u g h ,  t e s t  w i t h  a  
t h e r m o m e t e r ,  p l a c i n g  t h e  b u l b  i n  t h e  c e n t e r  o f  t h e  c a n .  
R e m o v e  c a n s  f r o m  w a t e r  o n e  a t  a  t i m e .  R e p l a c e  a n y  l i q u i d  s p i l l e d  
f r o m  c a n s  b y  f i l l i n g  t h e m  w i t h  b o i l i n g  p a c k i n g  l i q u i d  o r  w a t e r .  P l a c e  
c l e a n  l i d  o n  f i l l e d  c a n .  S e a l  a t  o n c e ,  a n d  p r o c e s s .  
C a n s  d o n ' t  h a v e  t o  b e  e x h a u s t e d  i f  y o u  a r e  s u r e  t h e  t e m p e r a t u r e  
o f  t h e  f o o d  i s  1 7 0
0  
o r  h i g h e r  w h e n  c a n s  a r e  f i l l e d .  I f  y o u  d o n ' t  e x h a u s t ,  
w o r k  o u t  a i r  b u b b l e s  a f t e r  f i l l i n g  c a n s .  A d d  m o r e  b o i l i n g  l i q u i d  i f  
n e e d e d  t o  f i l l  c a n s  t o  t o p .  S e a l  a t  o n c e ,  a n d  p r o c e s s .  
P r o c e s s i n g  i n  t h e  s t e a m - p r e s s u r e  c a n n e r  
I t  i s  n o t  s a f e  t o  u s e  a  b o i l i n g  w a t e r  b a t h  f o r  v e g e t a b l e s  o t h e r  t h a n  
p i c k l e d  o n e s  o r  t o m a t o e s .  T h e  t e m p e r a t u r e  o f  b o i l i n g  w a t e r  i s  n o t  h i g h  
e n o u g h  t o  d e s t r o y  s p o i l a g e  o r g a n i s m s  i n  l o w - a c i d  f o o d s  i n  a  r e a s o n a b l e  
l e n g t h  o f  t i m e .  B y  u s i n g  a  s t e a m - p r e s s u r e  c a n n e r  i n  g o o d  c o n d i t i o n ,  
h o w e v e r ,  y o u  c a n  o b t a i n  a  t e m p e r a t u r e  o f  2 4 0
0  
F .  a t  1 0  p o u n d s  p r e s ­
s u r e .  T h i s  i s  h i g h  e n o u g h  t o  k i l l  t h e  o r g a n i s m s  i f  t h e  f o o d s  a r e  
p r o c e s s e d  f o r  t h e  r e q u i r e d  l e n g t h  o f  t i m e .  
P r o c e s s i n g  t i m e s  f o r  d i f f e r e n t  v e g e t a b l e s ,  a s  w e l l  a s  g e n e r a l  p r e p ­
a r a t i o n  m e t h o d s ,  a r e  g i v e n  o n  p a g e s  8  t h r o u g h  1 2 .  I n  u s i n g  t h e  p r e s s u r e  
c a n n e r ,  b e  s u r e  t o  f o l l o w  t h e  m a n u f a c t u r e r ' s  d i r e c t i o n s .  S o m e  g e n e r a l  
p o i n t e r s  a r e  g i v e n  b e l o w :  
G e n e r a l  d i r e c t i o n s .  P u t  2  o r  3  i n c h e s  o f  h o t  w a t e r  i n  t h e  b o t t o m  o f  
t h e  c a n n e r .  S e t  f i l l e d  g l a s s  j a r s  o n  r a c k  s o  s t e a m  c a n  c i r c u l a t e  a r o u n d  
e a c h  o n e .  T i n  c a n s  m a y  b e  s t a g g e r e d  w i t h o u t  a  r a c k  b e t , v e e n  l a y e r s .  
F a s t e n  c o v e r  s e c u r e l y  s o  t h a t  n o  s t e a m  e s c a p e s  e x c e p t  a t  t h e  o p e n  p e t  
c o c k  o r  w e i g h t e d  g a u g e  o p e n i n g .  A l l o w  s t e a m  t o  e s c a p e  f r o m  o p e n i n g  
f o r  1 0  m i n u t e s  s o  a l l  a i r  i s  d r i v e n  o u t  o f  c a n n e r .  T h e n  c l o s e  p e t  c o c k  
o r  p u t  o n  w e i g h t e d  g a u g e  a n d  l e t  p r e s s u r e  r i s e  t o  1 0  p o u n d s .  
S t a r t  c o u n t i n g  t i m e  a s  s o o n  a s  1 0  p o u n d s  p r e s s u r e  i s  r e a c h e d .  K e e p  
p r e s s u r e  a s  u n i f o r m  a s  p o s s i b l e  b y  r e g u l a t i n g  h e a t  u n d e r  c a n n e r .  A t  
e n d  o f  p r o c e s s i n g  t i m e ,  s l i d e  c a n n e r  a w a y  f r o m  h e a t .  
O u t  o f  t h e  c a n n e r .  I f  y o u ' v e  u s e d  g l a s s  j a r s ,  l e t  c a n n e r  s t a n d  u n t i l  
p r e s s u r e  r e t u r n s  t o  z e r o .  V v a i t  a  m i n u t e  o r  t w o ,  t h e n  s l o w l y  o p e n  t h e  
p e t  c o c k  o r  r e m o v e  w e i g h t e d  g a u g e .  U n f a s t e n  c o v e r  a n d  t i l t  f a r  s i d e  
u p  s o  s t e a m  e s c a p e s  a w a y  f r o m  y o u .  A s  y o u  t a k e  j a r s  f r o m  c a n n e r ,  
c o m p l e t e  t h e  s e a l s  i f  j a r s  a r e  n o t  t h e  s e l f - s e a l i n g  t y p e .  S e t  j a r s  u p r i g h t  
o n  a  r a c k  o r  f o l d e d  c l o t h ,  p l a c i n g  t h e m  f a r  e n o u g h  a p a r t  s o  t h a t  a i r  
c a n  c i r c u l a t e  a r o u n d  a l l  o f  t h e m .  D o n ' t  s l o w  d o w n  c o o l i n g  b y  c o v e r i n g  
j a r s .  
F o r  t i n  c a n s ,  r e l e a s e  s t e a m  i n  c a n n e r  a t  e n d  o f  p r o c e s s i n g  t i m e  b y  
s l o w l y  o p e n i n g  p e t  c o c k  o r  t a k i n g  o f f  w e i g h t e d  g a u g e .  W h e n  n o  m o r e  
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steam escapes, remove canner cover. Cool tin cans in cold water, 
changing water often enough to cool them quickly. Take cans out of 
cooling water '.vhile still slightly warm, so that they will air-dry. If 
you must stack cans, stagger them so that air can get around them. 
Processing in boiling water bath 
Only high-acid foods like fruit, tomatoes, and pickled vegetables 
may be safely processed in a boiling water bath . 
General directions. Place filled glass jars or tin cans in canner. 
If you've used a rav,' pack in glass jars, the water in the canner should 
be hot but not boiling. For hot pack in glass j aI'S or for tin cans, 
have the "water boiling. If necessary, after you have put the jars or 
cans in the canner, add enough boiling water to bring the water an 
inch or two over tops of containers. 
Put cover on canner. Start counting time as soon as water returns 
to a rolling boil, and process as long as needed. Processing times for 
different foods are given on pages 13 through 15. 
Out of the canner. Unless jars have self-sealing closures, complete 
the seals as soon as you take them out of the canner. Set jaI'S on a 
rack or folded cloth top side up and far enough apart so that, air can 
circulate around them. Don't set hot jars on a cold surface or in a 
draft as sudden cooling may break the jar. Do not cover jars while 
they are cooling. 
Cool tin cans quickly in cold water, using as many changes of water 
as necessary. Remove tin cans from the cooling water while they are 
slightly warm so they "\Yill dry in the air. If you must stack the cans, 
stagger them so that air can circulate around them. 
Checking seals 
Check all containers after they are thoroughly cooled for proper 
seals. Test the seal on jars with screw band and metal lids by remov­
ing the band gently and then pressing on the center of the lid. If the 
lid stays down and does not move, the jar is sealed . Examine jars with 
porcelain-lined caps and tin cans for leaks by turning them over in 
your hand. 
Food in leaky containers may be used at once or it may be re­
canned. If you decide to recan, empty the container and pack and 
reprocess the food in a perfect container for the full recommended time. 
l\Iake sure that containers are clean and that they are labelled to 
show content and date of canning before storing them in a cool, dry 
place. 
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D I R E C T I O N S  F O R  C A N N I N G  V E G E T A B L E S  
P r e p a r a t i o n  M e t h o d s  a n d  P r o c e s s i n g  T i m e s  f o r  S t e a m - P r e s s u r e  C a n n e r  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
A S P A R A G U S  
B r e a k  o f f  t o u g h  e n d s ;  r e m o v e  s c a l e s .  · W a s h  t h o r o u g h l y .  C u t  
i n t o  I - i n c h  p i e c e s .  
H o t  p a c k :  C o v e r  w i t h  b o i l i n g  \ \ " U t e r ;  b o i l  2  o r  3  m i n u t e s .  P a c k  
a s p a r a g u s  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  ~ i n c h  o f  t o p  o f  t i n  c a n s .  
A d d  Y 2  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  s J , l t  t o  
q u a r t s  o r  N o .  2 Y 2  c a n s .  C o v e l '  w i t h  f r e s h  b o i l i n g  w a t e r  t o  Y 2  
i n c h  o f  t o p  o f  j a r s  o r  t o p  o f  c a n s .  E x h a u s t  c a n s .  A d j  u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  a s  t i g h t l y  a s  p o s s i b l e  w i t h o u t  c r u s h i n g  t o  Y 2  
i n c h  o f  t o p  o f  j a r s  o r  ~ i n c h  o f  t o p  o f  t i n  c a n s .  A d d  Y 2  t e a s p o o n  
s a l t  t o  p i n t  j a r s  o r  N o . 2  c a n s ;  1  t e a s p o o n  s a l t  t o  q u a r t  j a r s  o r  
N o .  2 Y 2  c a n s .  C o v e r  \ v i t h  b o i l i n g  w a t e r  t o  Y 2  i n c h  o f  t o p  o f  
j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s .  A d j u s t  j a r  l i d s .  
B E A N S ,  D R Y ,  W I T H  T O M A T O E S  O R  M O L A S S E S  
\ i V a s h  d r y  b e a n s .  C o v e r  w i t h  b o i l i n g  \ Y a t e r  a n d  b o i l  f o r  2  
m i n u t e s .  R e m o v e  f r o m  h e a t ;  a l l o w  t o  s o a k  1  h o U l ' .  H e a t  a g a i n  
t o  b o i l i n g .  D r a i n  a n d  s a v e  l i q u i d  f o r  m a k i n g  s a u c e .  
T o m a t o  s a u c e :  ] V I i x  1  c u p  t o m a t o  c a t s u p  w i t h  3  c u p s  l i q u i d  f r o m  
b e a n s  ( u s e  w a t e r  i f  t h e r e  i s  n o t  e n o u g h  l i q u i d ) .  H e a t  t o  b o i l i n g .  
M o l a s s e s  s a u c e :  C o m b i n e  1  q u a r t  w a t e r  o r  l i q u i d  f r o m  b e a n s ,  
3  t a b l e s p o o n s  d a r k  m o l a s s e s ,  1  t a b l e s p o o n  v i n e g a r ,  2  t e a s p o o n s  
s a l t ,  a n d  %  t e a s p o o n  d r y  m u s t a r d .  H e a t  t o  b o i l i n g .  
H o t  p a c k :  F i l l  j a r s  o r  c a n s  %  f u l l  w i t h  h o t  b e a n s .  A d d  a  s m a l l  
p i e c e  o f  s a l t  p o r k ,  h a m ,  o r  b a c o n .  F i l l  j a r s  t o  1  i n c h  o f  t o p  \ y i t h  
h o t  s a u c e  a n d  c a n s  t o  ~ i n c h  o f  t o p .  E x h a u s t  c a n s  a n d  s e a l .  
A d j u s t  j a r  l i d s .  
B E A N S ,  F R E S H  L I M A  
S e l e c t  y o u n g ,  t e n d e r  b e a n s .  S h e l l  a n d  w i 1 s h .  
H o t  p a c k :  C o v e r  w i t h  b o i l i n g  w a t e r  a n d  b r i n g  t o  b o i l .  P a c k  
h o t  b e a n s  l o o s e l y  t o  1  i n c h  o f  t o p  o f  j a r s  o r  Y 2  i n c h  o f  t o p  o f  t i n  
c a n s .  A d d  Y z  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  
s a l t  t o  q u a r t s  o r  N o .  2 Y z  c a n s .  C o v e r  w i t h  b o i l i n g  w a t e r  t o  1  
i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  t i n  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  
A d j u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  t h e  r a w  w a s h e d  b e a n s  i n t o  c l e a n  j a r s .  P a c k  
s m a l l - t y p e  b e a n s  t o  1  i n c h  o f  t o p  o f  p i n t  j a r s  a n d  t o  l Y z  i n c h e s  o f  
t o p  o f  q u a r t  j a r s ;  p a c k  l a r g e r  b e a n s  t o  %  i n c h  o f  t o p  o f  p i n t  j a r s  
a n d  1~ i n c h  o f  t o p  o f  q u a r t s .  P a c k  t i n  c a n s  t o  Y z  i n c h  o f  t o p .  
D o  n o t  p r e s s  o r  s h a k e  d o w n .  A d d  Y z  t e a s p o o n  s a l t  t o  p i n t s  o r  
N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  N o .  2 Y z  c a n s .  F i l l  t o  t o p  
w i t h  b o i l i n g  w a t e r .  E x h a u s t  a n d  s e a l .  A d j u s t  j a r  l i d s .  
P r o c e s s i n g  t i m e  a t  
1 0  p o u n d s  p r e s s u r e  
( m i n u t e s )  
P i n t  j a r s  - 2 5  
Q u a r t  j a r S l - 3 0  
N o . 2  c a n s  - 2 0  
N o .  2 Y z  c a n s  - 2 0  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 0  
N o .  2  c a n s  - 2 0  
N o .  2 Y z  c a n s  - 2 0  
P i n t  j a r s  - 6 5  
Q u a r t  j a r s  - 7 5  
~o . 2  c a n s  - 6 5  
N o .  2 Y z  c a n s  - 7 5  
P i n t  j a r s  - 4 0  
Q u a r t  j a r s  - 5 0  
N o . 2  c a n s - 4 0  
N o .  2 ] . 1  c a n s  - 4 0  
P i n t  j a r s  - - : 1 : 0  
Q u a r t  j a r s  - 5 0  
N o . 2  c a n s  - - : l : O  
~o .  2 Y z  c a n s  - - : 1 : 0  
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Processing in Pressure Canner (Continued) 
Product and general preparation methods 
BEANS, SNAP 
Use only fresh, tender beans. Remove ends; break or cut into 
I-inch pieces. Wash thoroughly. 
Hot pack: Cover beans with boiling water; boil 5 minutes. 
Pack hot beans to Y2 inch of top of jars or >i inch of top of tin 
cans. Add Y2 teaspoon salt to pints or No.2 cans, 1 teaspoon to 
quarts or No. 2Y2 cans. Cover with fresh boiling water to Y2 
inch of top of jars or to top of cans. Exhaust cans and seal. 
Adjust jar lids. 
Raw pack : Pack the prepared raw beans tightly to Y2 inch of 
top of jars, >i inch of top of cans. Add Y2 teaspoon salt to pints 
or No.2 cans; 1 teaspoon to quarts or No. 2Y2 cans. Cover with 
boiling water to Y2 inch of top of jars or to top of cans. Exhaust 
cans and seal. Adjust jar lids. 
BEETS 
Sort for size. Leave on root and an inch of stem. 'Vash 
thoroughly. Cook in boiling water until skins slip easily - 15 
to 25 minutes depending on size. Remove skins and trim. 
Leave small beets whole. Cut medium or large beets in Y2-inch 
slices; halve or quarter any large slices. Pack hot beets to Y2 
inch of top of jars or ~ inch of top of cans. Add Y2 teaspoon 
salt to pints or No.2 cans; 1 teaspoon to quarts or No. 2Y2 
cans. Cover with fresh boiling water to Y2 inch of top of jars 
or to top of cans. (1 teaspoon vinegar in each pint will help to 
retain the color.) Exhaust cans and seal. Adjust jar lids. 
CARROTS 
Wash, scrape, and slice or dice CllTotS. 
Hot pack: Cover prepared cal:rots with boiling water; bring 
to a boil. Save liquid. Pack hot carrots to Y2 inch of top of 
jars or to >i inch of top of tin cans. Add Y2 teaspoon salt to 
pints or No.2 cans; 1 teaspoon salt to quarts and No. 2Y2 cans. 
Cover with hot cooking liquid to Y2 inch of top of jars and to 
the top of cans. Exhaust cans and seal. Adjust jar lids. 
Raw pack: 'Wash, scrape, and slice or dice carrots. Pack the 
raw carrots tightly to 1 inch of top of jars, Y2 inch of top of 
cans. Add Y2 teaspoon salt to pints or No.2 cans; 1 teaspoon 
to quarts or No. 2Y2 cans. Fill jars to Y2 inch of top with 
boiling water; fill cans to top. 
CORN, CREAM STYLE 
Husk and silk corn. ·Wash. Cut corn from cob at about center 
of kernel and scrape cobs. 

Hot pack: To each quart of corn add 1 pint boiling water. 

Heat to boiling. Use only pint jars or No.2 tin cans. Pack hot 

to 1 inch of top of jars or to top of cans. Do not shake or press 

down. Add Y2 teaspoon salt to each jar or can. Exhaust cans 

and seal. Adjust jar lids. 

Processing time at 
10 pounds pressure 
(minutes) 
Pint jars - 20 
Quart jars - 25 
No. 2 cans-25 
No. 2Y2 cans -30 
Pint jars - 20 
Quart jars - 25 
No.2 cans- 25 
No. 2Y2 cans -30 
Pint jars - 30 
Quart jars - 35 
No.2 cans-3D 
No. 2Y2 cans - 30 
Pint jars - 25 
Quart jars - 30 
No.2 cans- 20 
No . 2Y2 cans - 25 
Pint jars - 25 
Quart jars - 30 
No.2 cans-25 
No. 2Y2 cans - 30 
Pint jars - 85 
No.2 cans - 105 
[ 9 ] 
P r o c e s s i n g  i n  P r e s s u r e  C a n n e r  ( C o n t i n u e d )  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
R a w  p a c k :  P a c k  c o r n  t o  1 Y z  i n c h e s  o f  t o p  o f  p i n t  j a r s  o r  Y z  
i n c h  o f  t o p  o f  c a n s .  D o  n o t  s h a k e  o r  p r e s s  d o w n .  A d d  Y z  t e a ­
s p o o n  s a l t  t o  e a c h  j a r  o r  c a n .  F i l l  j a r s  t o  Y z  i n c h  o f  t o p  a n d  
c a n s  t o  t h e  t o p  w i t h  b o i l i n g  w a t e r .  E x h a u s t  c a n s  ( a b o u t  2 5  
m i n u t e s )  a n d  s e a l .  A d j u s t  j a r  l i d s .  
C O R N ,  W H O L E  K E R N E L  
H u s k  a n d  s i l k  c o r n .  · W a s h .  C u t  f r o m  c o b  a t  a b o u t  t w o - t h i r d s  
t h e  d e p t h  o f  t h e  k e r n e l .  D o  n o t  s c r a p e  c o b .  
H o t  p a c k :  T o  e a c h  q u a r t  o f  c o r n  a d d  1  p i n t  b o i l i n g  \ y a t e r .  H e a t  
t o  b o i l i n g .  P a c k  h o t  c o r n  t o  1  i n c h  o f  t o p  o f  j a r s  0 1 '  Y z  i n c h  o f  
t o p  o f  c a n s .  C o v e r  w i t h  h o t  l i q u i d  o r  a  m i x t u r e  o f  c o r n  a n d  
l i q u i d  t o  1  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  A d d  Y z  t e a s p o o n  
s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  N o .  2 Y z  c a n s .  
E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  c o r n  t o  1  i n c h  o f  t o p  o f  j a r s  o r  Y z  i n c h  o f  t o p  
o f  c a n s .  D o  n o t  s h a k e  o r  p r e s s  d o w n .  A d d  Y z  t e a s p o o n  s a l t  t o  
p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  N o .  2 . Y z  c a n s .  F i l l  
t o  t o p  w i t h  b o i l i n g  w a t e r .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  
l i d s .  
H O M I N Y  
P l a c e  2  q u a r t s  d r y  f i e l d  c o r n  i n  a n  e n a m e l e d  p a n .  A d d  8  q u a r t s  
w a t e r  a n d  2  o u n c e s  l y e .  B o i l  v i g o r o u s l y  Y z  h o u r ,  t h e n  a l l o w  t o  
s t a n d  2 0  m i n u t e s .  R i n s e  o f f  l y e ,  u s i n g  s e v e r a l  h o t - w a t e r  r i n s e s .  
T h e n  r i n s e  w i t h  c o l d  w a t e r  t o  c o o l  f o r  h a n d l i n g .  ' Y o r k  h o m i n y  
w i t h  h a n d s  u n t i l  d a r k  t i p s  o f  k e r n e l s  a r e  r e m o v e d  ( a b o u t  5  
m i n u t e s ) .  S e p a r a t e  t h e  t i p s  f r o m  t h e  c o r n  b y  f l o a t i n g  t h e m  o f f  
i n  w a t e r  o r  b y  w a s h i n g  t h e  c o r n  t h o r o u g h l y  i n  a  c o a r s e  s i e v e .  
A d d  w a t e r  t o  c o v e r  t h e  h o m i n y  a b o u t  1  i n c h ;  b o i l  5  m i n u t e s ;  
c h a n g e  w a t e r .  R e p e a t  4  t i m e s .  C o o k  u n t i l  k e r n e l s  a r e  s o f t  ( Y z  
t o  ; t i  h o u r ) .  D r a i n .  T h i s  w i l l  m a k e  a b o u t  5  q u a r t s .  P a c k  h o t  
h o m i n y  t o  Y z  i n c h  o f  t o p  o f  j a r  o r  ; ! . i  i n c h  o f  t o p  o f  c a n .  A d d  Y z  
t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  ~o. 
2 Y z  c a n s .  F i l l  w i t h  b o i l i n g  w a t e r  t o  Y z  i n c h  o f  t o p  o f  j a r s  0 1 '  t o  
t o p  o f  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
M U S H R O O M S  
T r i m  s t e m s  a n d  d i s c o l o r e d  p a r t s  o f  m u s h r o o m s .  S o a k  i n  c o l d  
w a t e r  f o r  1 0  m i n u t e s  t o  r e m o v e  s o i l .  ' V a s h  i n  c l e a n  w a t e r .  
L e a v e  s m a l l  m u s h r o o m s  w h o l e ;  c u t  l a r g e r  o n e s  i n t o  h a l v e s  0 1 '  
q u a r t e r s .  S t e a m  4  m i n u t e s  o r  h e a t  g e n t l y  f o r  1 5  m i n u t e s  w i t h ­
o u t  a d d e d  l i q u i d  i n  a  c o v e r e d  s a u c e p a n .  P a c k  h o t  m u s h r o o m s  
t o  Y z  i n c h  o f  t o p  o f  j a r s ,  ~ i n c h  o f  t o p  o f  c a n s .  A d d  b o i l i n g  
w a t e r ,  i f  n e c e s s a r y ,  t o  b r i n g  l i q u i d  t o  Y z  i n c h  o f  j a r  t o p  o r  t o  t o p  
o f  c a n .  A d d ; ! . i  t e a s p o o n  s a l t  t o  h a l f - p i n t s  o r  ~o. 1  c a n s ;  Y z  
t e a s p o o n  t o  p i n t s  o r  N o . 2  c a n s .  F o r  b e t t e r  c o l o r ,  a d d  a s c o r b i c  
a c i d  - Y s  t e a s p o o n  ( 2 5 0  m i l l i g r a m s )  f o r  e a c h  p i n t .  E x h a u s t  
c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
P r o c e s s i n g  t i m e  a t  
1 0  p o u n d s  p r e s s u r e  
( m i n u t e s )  
P i n t  j a r s  - 9 5  
; { o .  2  c a n s  - 1 0 5  
P i n t  j a r s  - 5 5  
Q u a r t  j a r s  - 8 5  
N o . 2  c a n s  - 6 0  
N o .  2 Y z  c a n s  - 6 0  
P i n t  j a r s  - 5 5  
Q u a r t  j a r s  - 8 5  
N o . 2  c a n s  - 6 0  
N o .  2 Y z  c a n s  - 6 0  
P i n t  j a r s  - 6 0  
Q u a r t  j a r s  - 7 0  
1 \ 0 . 2  c a n s  - 5 0  
N o .  2 Y z  c a n s  - 7 0  
H a l f - p i n t  j a r s - 3 0  
P i n t  j a r s  - 3 0  
N o . 1  c a n s  - 3 0  
~o. 2  c a n s  - 3 0  
[ 1 0 ]  
Processing in Pressure Canner (Continued) 
Product and general preparation methods 
OKRA 
Select only tender pods. 'Vash and trim. Cook for 1 minute 
in boiling water. Leave whole or cut into I-inch lengths. Pack 
hot okra to Y2 inch of jar tops or }i inch of can tops. Add Y2 
teaspoon salt to pints and Jo. 2 cans and 1 teaspoon to quarts 
or Ko. 2Y2 cans. Cover with boiling water to Y2 inch of jar 
tops or to tops of cans. Exhaust cans and seal. Adjust jar lids. 
PEAS, GREEN 
Wash shelled peas. 
Hot pack : Cover \yith boiling water. Bring to boil. Pack hot 
peas loosely to 1 inch of top of jars or }i inch of top of tin cans. 
Add Y2 teaspoon salt to pints or No.2 cans; 1 teaspoon to 
quarts or ~o. 2Y2 cans. Covel' with boiling water to 1 inch of 
top of jars or to top of cans. Exhaust cans and seal. Adjust 
jar lids. 
Raw pack: Pack peas to 1 inch of top. Do not shake or press 
down. Add Y2 teaspoon salt to pints and ~ 0.2 cans; 1 teaspoon 
salt to quarts and ){o. 2Y2 cans. Covel' with boiling water to 
131 inch of top of jars or to top of cans. Exhaust cans and 
seal. Adjust jar lids. 
POTATOES, CUBED 
Wash , pare, and dice potatoes into Y2-inch cubes. To prevent 
potato cubes from darkening dip them in a brine (1 teaspoon 
salt to 1 quart \Yater). Drain. Cook for 2 minutes in boiling 
water and drain. Pack hot potatoes to Y2 inch of top of jars or 
~ inch of top of cans. Add Y2 teaspoon salt to pints or No.2 
cans; ] teaspoon to quarts or No. 2Yz cans. Covel' with boiling 
water to Y2 inch of jar top or to top of can. Exhaust cans and 
eal. Adjust jar lids. 
POTATOES, WHOlE 
se small potatoes 1 to 2Y2 inches in diameter . 'Vash, pare, 
and cook in boiling water for 10 minutes. Drain . Pack hot po­
tatoes to Y2 inch of top of jars or to }i inch of top of cans. Add 
Yz teaspoon salt to pints and 1\0. 2 cans; 1 teaspoon to quarts 
and No. 2Y2 cans. Cover with boiling water to Y2 inch of jar 
top and to top of can . Exhaust cans and seal. Adjust jar lids. 
PUMPKIN, CUBED 
Wash, remove seeds, and peel pumpkin. Cut into I -inch cubes . 
Add \yater to barely cover; bring to boil. Pack hot cubes to Yz 
inch of top of jars or 7.:l inch of top of cans. Add Yz teaspoon 
salt to pints or No . 2 cans; 1 teaspoon to quarts or No. 2Y2 
cans. Fill with hot cooking liquid to Yz inch of top of jars or to 
top of cans. Exhaust cans and seal. Adjust jar lids. 
Processing time at 
10 pounds pressure 
(minutes) 
Pint jars - 25 
Quart jars - 40 
No. 2 cans - 25 
No . 2Y2 cans - 35 
Pint jars - 40 
Quart jars - 40 
No.2 cans - 30 
No . 2Y2 cans - 35 
Pint jars - 40 
Quart jars - 40 
No.2 cans - 30 
No . 2Y2 cans-35 
Pint jars - 35 
Quart jars - 40 
No.2 cans - 35 
o. 2Y2 cans - 40 
Pint jars - 30 
Quart jars - 40 
No . 2 cans - 35 
No. 2Yz cans - 40 
Pint jars - 55 
Quart jars - 90 
0.2 cans-50 
No. 2Yz cans-75 
[11 ] 
P r o c e s s i n g  i n  P r e s s u r e  C a n n e r  ( C o n c l u d e d )  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
P U M P K I N ,  S T R A I N E D  
· W a s h ,  r e m o v e  s e e d s ,  a n d  p e e l  p u m p k i n .  C u t  i n t o  I - i n c h  c u b e s .  
S t e a m  u n t i l  t e n d e r ,  a b o u t  2 5  m i n u t e s .  P u t  t h r o u g h  s t r a i n e r  o r  
f o o d  m i l l .  S i m m e r  u n t i l  h e a t e d  t h r o u g h ,  s t i r r i n g  t o  p r e v e n t  
s t i c k i n g .  P a c k  h o t  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  t o  Y s  i n c h  o f  t o p  
o f  c a n s .  A d d  n o  l i q u i d  o r  s a l t .  E x h a u s t  c a n s  a n d  s e a l .  A d j  u s t  
j a r  l i d s .  
S P I N A C H  ( a n d  o t h e r  g r e e n s )  
C a n  o n l y  t e n d e r ,  f r e s h l y  p i c k e d  s p i n a c h .  L o o k  o v e r  a n d  w a s h  
c a r e f u l l y .  D i s c a r d  i m p e r f e c t  l e a v e s  a n d  t o u g h  s t e m s  a n d  
m i d r i b s .  P l a c e  a b o u t  2 Y 2  p o u n d s  o f  s p i n a c h  i n  a  c h e e s e c l o t h  
b a g  a n d  s t e a m  a b o u t  1 0  m i n u t e s  o r  u n t i l  t h o r o u g h l y  w i l t e d .  
P a c k  h o t  s p i n a c h  l o o s e l y  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  , ! i  i n c h  o f  
t o p  o f  t i n  c a n s .  A d d  : x l  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  Y 2  
t e a s p o o n  t o  q u a r t s  o r  N o .  2 Y 2  c a n s .  C o v e r  w i t h  b o i l i n g  w a t e r  t o  
Y 2  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  t i n  c a n s .  E x h a u s t  c a n s  a n d  
s e a l .  A d j u s t  j a r  l i d s .  
S Q U A S H ,  S U M M E R  
· W a s h  b u t  d o  n o t  p e e l .  T r i m  e n d s .  C u t  s q u a s h  i n t o  Y 2 - i n c h  
s l i c e s ;  h a l v e  o r  q u a r t e r  t o  m a k e  p i e c e s  u n i f o r m  i n  s i z e .  
H o t  p a c k :  A d d  w a t e r  b a r e l y  t o  c o v e r .  B r i n g  t o  b o i l .  P a c k  h o t  
s q u a s h  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  : x l  i n c h  o f  t o p  o f  c a n s .  A d d  
Y 2  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  
N o .  2 Y 2  c a n s .  C o v e r  w i t h  h o t  c o o k i n g  l i q u i d  t o  Y 2  i n c h  o f  t o p  
o f  j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  r a w  s q u a s h  t i g h t l y  i n t o  c l e a n  c o n t a i n e r s  t o  1  
i n c h  o f  t o p  o f  j a r  o r  Y 2  i n c h  o f  t o p  o f  c a n .  A d d  Y 2  t e a s p o o n  s a l t  
t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  s a l t  t o  q u a r t s  o r  N o .  2 Y 2  c a n s .  
C o v e r  w i t h  b o i l i n g  w a t e r  t o  Y 2  i n c h  o f  j a r  t o p  a n d  t o  t o p  o f  
c a n s .  E x h a u s t  a n d  s e a l  c a n s .  A d j u s t  j a r  l i d s .  
S Q U A S H ,  W I N T E R  
P r e p a r e ,  p a c k ,  a n d  p r o c e s s  S . 1 m e  a s  p u m p k i n .  
S W E E T P O T A T O E S ,  D R Y  P A C K  
W a s h  s w e e t p o t a t o e s .  S o r t  f o r  s i z e .  B o i l  o r  s t e a m  u n t i l  p a r t l y  
s o f t  ( 2 0  t o  3 0  m i n u t e s ) .  P e e l  a n d  c u t  i n  p i e c e s  i f  l a r g e .  P a c k  
h o t  s w e e t p o t a t o e s  t i g h t l y  t o  1  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  
c a n s .  P r e s s  g e n t l y  t o  f i l l  s p a c e s .  A d d  n o  s a l t  o r  l i q u i d .  E x h a u s t  
c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
S W E E T P O T A T O E S ,  W E T  P A C K  
· W a s h  s w e e t p o t a t o e s .  S o r t  f o r  s i z e .  B o i l  o r  s t e a m  u n t i l  s k i n s  
s l i p  e a s i l y .  P e e l  a n d  c u t  i n  p i e c e s .  P a c k  h o t  s w e e t p o t a t o e s  t o  
1  i n c h  o f  t o p  o f  j a r s  o r  : x l  i n c h  o f  t o p  o f  t i n  c a n s .  A d d  Y 2  t e a ­
s p o o n  s a l t  t o  p i n t s  o r  N o .  2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  N o .  
2 Y 2  c a n s .  C o v e r  w i t h  b o i l i n g  w a t e r  t o  1  i n c h  o f  t o p  o f  j a r s  o r  
t o  t o p  o f  t i n  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
P r o c e s s i n g  t i m e  a t  
1 0  p o u n d s  p r e s s u r e  
( m i n u t e s )  
P i n t  j a r s  - 6 5  
Q u a r t  j a r s  - 8 0  
N o . 2  c a n s - 7 5  
N o .  2 Y 2  c a n s  - 9 0  
P i n t  j a r s  - 7 0  
Q u a r t  j a r s  - 9 0  
~o. 2  c a n s  - 6 5  
N o .  2 Y 2  c a n s - 7 5  
P i n t  j a r s  - 3 0  
Q u a r t  j a r s  - 4 0  
~o. 2  c a n s  - 2 0  
N o .  2 Y 2  c a n s - 2 0  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 0  
N o . 2  c a n s - 2 0  
N o .  2 Y 2  c a n s  - 2 0  
P i n t  j a r s  - 6 5  
Q u a r t  j a r s  - 9 5  
~o. 2  c a n s  - 8 0  
N o .  2 Y 2  c a n s  - 9 5  
P i n t  j a r s  - 5 5  
Q u a r t  j a r s  - 9 0  
N o . 2  c a n s - 7 0  
N o .  2 Y 2  c a n s  - 9 0  
[  1 2 ]  
DIRECTIONS FOR CANNING

FRUITS, TOMATOES, AND PICKLED VEGETABLES 

Preparation Methods and Processing Times for Boiling Water Bath 
Product and general preparation methods Processing time(minutes) 
APPLES 
Wash, pare, and cut in pieces. To keep fruit from darkening, Pint jars - 15drop into water containing 2 tablespoons each of vinegar and Quart jars - 20
salt per gallon. Drain; boil 5 minutes in thin sirup or water. No. 2 cans -10Pack hot fruit to within Yz inch of top of glass jars or 7.;b inch of No. 2Yz cans -10top of tin cans. Cover with hot sirup or water. Leave Yz inchheadspace at top of jars; fill can to top and exhaust and seal.Adjust jar lids. 
APPLESAUCE 
Make applesauce, sweetened or unsweetened . Heat thoroughly, Pint jars - 10
stirring to keep it from sticking to pan. Pack hot to 7.;b inch of Quart jars -10top of jars or to top of tin cans. Exhaust cans and seal. Adjust No.2 cans-lOjar lids. No. 2Yz cans - 10 
APRICOTS 
Follow method and processing time for peaches. Peeling may be omitted. 
BEETS, PICKLED 
Select tender beets. Cut off tops, leaving 1 inch stem. Also Pint jars - 30leave on roots. 'Vash, cover with boiling water, cook until Quart jars - 30tender. Remove skins and trim. Leave small beets whole, slice
larger beets. For sirup use 2 cups vinegar (or lYz cups vinegar

and Y2 cup water) to 2 cups sugar. Heat to boiling. Pack hot
beets in glass jars to Yz inch of top . Add Yz teaspoon salt to a
pint, 1 teaspoon to a quart. If desired, add 3 to 6 whole cloves. 
Cover with boiling pickling sirup, leaving Yz inch headspace at

top of jars. Adjust jar lids. 
BERRIES (Strawberries lose flavor and color when canned.!
Hot pack (for firm berries): 'Vash berries and drain well. Add Pint jars - 10Yz cup sugar to each quart. Cover pan and bring to boil, shak­ Quart jars - 15ing pan to keep fruit from sticking. Pack hot to Yz inch of top No. 2 cans -15
of jars and to top of cans. Exhaust cans and seal. Adjust jar No. 2Yz cans - 20lids. 
Raw pack (for red raspberries and other soft berries): 'Vash Pint jars - lO
berries and drain well. Fill jars to Yz inch of top and tin cans to 
 Quart jars -15~ inch of top. For a full pack, shake down while filling. Cover No.2 cans - 15
with boiling sirup to Yz inch of top of jars and to top of tin cans. No . 2Yz cans - 20Exhaust cans and seal. Adjust jar lids. 
CHERRIES 
Wash cherries. If desired, remove pits.
Hot pack: Use method and processing times for firm berries, above, adding a small
amount of water when heating unpitted cherries to keep them from sticking to pan. 
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P r o c e s s i n g  i n  W a t e r  B a t h  ( C o n t i n u e d )  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
R a w  p a c k :  F i l l  j a r  t o  Y z  i n c h  o f  t o p .  F o r  f u l l  p a c k  s h a k e  c h e r ­
r i e s  d o w n  w h e n  f i l l i n g  c o n t a i n e r s .  C o v e r  w i t h  b o i l i n g  s i r u p  t o  
Y z  i n c h  o f  j a r  t o p  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d ­
j u s t  j a r  l i d s .  
F R U I T  J U I C E S  
W a s h ,  r e m o v e  p i t s  i f  d e s i r e d ,  a n d  c r u s h  f r u i t .  H e a t  t o  s i m m e r ­
i n g .  S t r a i n  t h r o u g h  c l o t h  b a g .  A d d  s u g a r  i f  d e s i r e d ,  a b o u t  1  
c u p  t o  1  g a l l o n .  R e h e a t  t o  s i m m e r i n g .  F i l l  j a r s  o r  t i n  c a n s  t o  
t o p  w i t h  h o t  j u i c e .  A d j u s t  j a r  l i d s .  S e a l  c a n s .  
F R U I T  P U R E E S  
U s e  s o u n d ,  r i p e  f r u i t .  · W a s h ;  r e m o v e  p i t s  i f  d e s i r e d .  C u t  l a r g e  
f r u i t  i n  p i e c e s .  S i m m e r  u n t i l  s o f t ,  a d d i n g  a  l i t t l e  \ Y a t e r  i f  n e c e s ­
s a r y  t o  k e e p  f r u i t  f r o m  s t i c k i n g .  P u t  t h r o u g h  f o o d  m i l l  o r  
s t r a i n e r .  A d d  s u g a r  t o  t a s t e .  H e a t  a g a i n  t o  s i m m e r i n g .  F i l l  
j a r s  t o  ~ i n c h  o f  t o p  a n d  t i n  c a n s  t o  t o p  w i t h  h o t  p u r e e .  E x ­
h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
P E A C H E S  
S e l e c t  f i r m ,  r i p e  p e a c h e s .  W a s h .  D i p  i n  b o i l i n g  w a t e r ,  t h e n  
q u i c k l y  i n  c o l d  w a t e r .  P e e l ,  c u t  p e a c h e s  i n  h a l v e s ,  r e m o v e  p i t s .  
S l i c e  i f  d e s i r e d .  T o  p r e v e n t  d a r k e n i n g ,  d r o p  f r u i t  i n t o  \ v a t e r  
c o n t a i n i n g  2  t a b l e s p o o n s  e a c h  o f  v i n e g a r  a n d  s a l t  p e l '  g a l l o n .  
D r a i n  j u s t  b e f o r e  h e a t i n g  o r  p a c k i n g  r a w .  
H o t  p a c k :  H e a t  p e a c h e s  i n  h o t  s i r u p .  V e r y  j u i c y  p e a c h e s  m a y  
b e  h e a t e d  w i t h  s u g a r ,  w i t h o u t  w a t e r .  P a c k  h o t  f r u i t  t o  Y z  i n c h  
o f  t o p  o f  j a r s  o r  t o  ~ i n c h  o f  t o p  o f  c a n s .  C o v e l '  w i t h  b o i l i n g  
s i r u p  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s  
a n d  s e a l .  A d j u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  r a w  f r u i t  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  ~ i n c h  
o f  t o p  o f  t i n  c a n s .  F i l l  w i t h  b o i l i n g  s i r u p  t o  Y z  i n c h  o f  t o p  o f  j a r s  
o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
P E A R S  
P r o c e s s i n g  t i m e  
( m i n u t e s )  
P i n t  j a r s  - 2 0  
Q u a r t  j a r s  - 2 5  
N o . 2  c a n s  - 2 0  
N o .  2 Y z  c a n s - 2 5  
P i n t  j a r s  - 5  
Q u a r t  j a r s  - 5  
N o . 2  c a n s - 5  
~o . 2 Y z  c a n s  - 5  
P i n t  j a r s  - 1 0  
Q u a r t  j a r s  - 1 0  
~o. 2  c a n s  - 1 0  
X o .  2 Y z  c a n s  - 1 0  
P i n t  j a r s  - 2 0  
Q u a r t  j a r s  - 2 5  
: : \ 0 .  2  c a n s  - 2 5  
: \ 0 .  2 Y z  c a n s  - 3 0  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 0  
N o .  2  c a n s  - 3 0  
N o .  2 Y z  c a n s  - 3 5  
' V a s h ,  p e e l ,  c u t  i n  h a l v e s ,  a n d  c o r e .  P r o c e e d  a s  w i t h  p e a c h e s  u s i n g  e i t h e r  h o t  o r  
r a w  p a c k .  
P L U M S  
W a s h .  T o  c a n  w h o l e ,  p r i c k  s k i n s  t o  p r e v e n t  t h e i r  b u r s t i n g .  
F r e e s t o n e  v a r i e t i e s  m a y  b e  h a l v e d  a n d  p i t t e d .  
H o t  p a c k :  H e a t  t o  b o i l i n g  i n  s i r u p  o r  j u i c e .  V e r y  j u i c y  p l u m s  
m a y  b e  h e a t e d  w i t h  s u g a r ,  a d d i n g  n o  w a t e r .  P a c k  h o t  f r u i t  t o  
Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  > i  i n c h  o f  t o p  o f  c a n s .  C o v e r  \ y i t h  
b o i l i n g  s i r u p  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  
c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
R a w  p a c k :  P a c k  r a w  f r u i t  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  > i  i n c h  o f  
t o p  o f  c a n s .  E x h a u s t  c a n s  a n d  s e a l .  A d j u s t  j a r  l i d s .  
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P i n t  j a r s  - 2 0  
Q u a r t  j a r s  - 2 5  
N o . 2  c a n s  - 1 5  
~o. 2 ) 1  c a n s  - 2 0  
S a m e  a s  h o t  p a c k  
J  
Processing in Water Bath (Concluded) 
Product and general preparation methods 
RHUBARB 
Select young tender rhubarb. "\Vash and cut into 3-1-inch pieces. 
Add 3-1 cup sugar to each quart and let stand to draw out juice. 
Bring to boiling. Pack hot to 3-1 inch of top of glass jars or to 
top of cans. Exhaust cans and seal. Adjust jar lids. 
SAUERKRAUT 
Heat well-fermented s.1ucrkraut to simmering (185°-210°). 
Pack hot kraut into containers; covel' with hot juice, filling to 
Yz inch of top of jar or ~ inch of top of can. Exhaust cans and 
seal. Adjust jar lids. 
TOMATOES 
Use only perfect ripe tomatoes. Scald in boiling \Yater for about 
30 seconds. Then dip quickly in cold \vater. Slip off skins and 
cut out stem ends. 
Hot pack : Quarter peeled tomatoes. Heat slowly to boiling 
point, stirring often. Pack hot to 3-1 inch of top of jars or to ~ 
inch of can top. Add 3-1 teaspoon salt to pints or No.2 cans; 1 
teaspoon salt to quarts or No . 23-1 cans. Exhaust cans and seal. 
Adjust jar lids. 
Raw pack : Pack tomatoes, pressing gently to fill space, to 3-1 
inch of top of jars or to top of cans. Add no water. Add 3-1 tea­
spoon salt to pints or No.2 cans; 1 teaspoon salt to quarts or 
o. 2Yz cans. Exhaust cans and seal. Adjust jar lids. (This 
method gives better-quality canned tomatoes than the hot 
pack.) 
TOMATO JUICE 
Use ripe, juicy tomatoes. "\Yash, remove stem ends, and cut 
into pieces. Simmer until softened, stirring often . Put through 
food mill or strainer. Add 1 teaspoon salt to each quart juice. 
Reheat at once just to boiling. Pack boiling hot juice to 3-1 
inch of top of jars or to top of cans. Seal cans at once . Adjust 
jar lids. 
Processing time 
(minutes) 
Pint jars- lO 
Quart jars - 10 
No.2 cans - 10 
No . 23-1 cans - 10 
Pint jars - 15 
Quart jars - 20 
No.2 cans- 20 
T'\o. 23-1 cans - 25 
Pint jars - lO 
Quart jars - 10 
No.2 cans - 10 
No. 23-1 cans - 10 
Pint jars - 35 
Quart jars - 45 
No. 2 cans-45 
)10.23-1 cans - 55 
Pint jars - 10 
Quart jars - 10 
No. 2 cans - 15 
No . 23-1 cans -15 
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G U I D E  	 F O R  1  Q U A R T  C A N N E D  F R U I T  O R  V E G E T A B L E  F R O M  F R E S H  F O O D  
E x a c t l y  h o w  m u c h  f r e s h  f r u i t  o r  v e g e t a b l e  i s  n e e d e d  d e p e n d s  o n  t h e  q u a l i t y ,  v a r i e t y ,  
a n d  m a t u r i t y  a n d  s o m e t i m e s  t h e  s i z e  o f  f r e s h  f o o d  y o u  a r e  u s i n g .  T h e  s i z e  o f  t h e  
p i e c e s  a n d  w h e t h e r  t h e  f o o d  i s  p a c k e d  r a w  o r  h o t  a l s o  m a k e s  a  d i f f e r e n c e  i n  h o w  
m u c h  i s  n e e d e d .  I t  t a k e s  a b o u t  4  m e d i u m  a p p l e s ,  p e a c h e s ,  o r  t o m a t o e s ;  a b o u t  3  
m e d i u m  p e a r s ;  a n d  a b o u t  1 2  p l u m s  t o  m a k e  a  p o u n d .  T h e  f o l l o w i n g  a m o u n t s  o f  
f r e s h  f r u i t s  o r  v e g e t a b l e s  a r e  s u g g e s t e d  f o r  a  q u a r t  o f  c a n n e d  f o o d .  
P l a n  o n  
P l a n  o n  
F o r  o n e  
t h i s  n u m b e r  F o r  o n e  t h i s  n u m b e r  
c a n n e d  q u a r t  
o f  p o u n d s  c a n n e d  q u a r t  o f  p o u n d s  
A p p l e s  
2 ) 1 - 3  
O k r a  
1 ) 1  
A p r i c o t s  
2 - 2 ) 1  
P e a c h e s  
2 - 3  
A s p a r a g u s  
2 ) 1 - 4 ) 1  
P e a r s  
2 - 3  
B e a n s ,  l i m a ,  i n  p o d s  
3 - 5  
P e a s ,  g r e e n ,  i n  p o d s  
3 - 6  
B e a n s ,  s n a p  
1 ) 1 - 2 ) 1  
P l u m s  
1 ) 1 - 2 ) 1  
B e e t s ,  w i t h o u t  t o p s  
2 - 3 ) 1  
P u m p k i n  o r  w i n t e r  s q u a s h  
1 ) 1 - 3  
B e r r i e s ,  e x c e p t  s t r a w b e r r i e s  
1 - 2  
S p i n a c h  o r  o t h e r  g r e e n s  
2 - 6  
q u a r t  b o x e s  S q u a s h ,  s u m m e r  
2 - 4  
C a r r o t s ,  w i t h  t o p s  
2 - 3  
S w e e t p o t a t o e s  
2 - 3  
C h e r r i e s ,  c a n n e d  u n p i t t e d  
2 - 2 ) 1  
T o m a t o e s  2 ) 1 - 3 %  
C o r n ,  s w e e t ,  i n  h u s k s  
3 - 6  
T o m a t o e s ,  f o r  j u i c e  
3 - 3 %  
F O R  M O R E  I N F O R M A T I O N  o n  p r e s e r v i n g  f o o d  a t  h o m e  w r i t e  t o  t h e  I n f o r m a t i o n  O f f i c e ,  

C o l l e g e  o f  A g r i c u l t u r e ,  U n i v e r s i t y  o f  I l l i n o i s ,  U r b a n a ,  I l l i n o i s  6 1 8 0 1 ,  t o  o b t a i n  t h e  

f o l l o w i n g  c i r c u l a r s :  
H o w  t o  P r e p a r e  F r u i t s  a n d  V e g e t a b l e s  f o r  F r e e z i n g  . . . . . . . . C i r c u l a r  6 0 2  

F r e e z i n g  C o o k e d  a n d  P r e p a r e d  F o o d s  . . . . . . . . . . . . . . . . . . . . . C i r c u l a r  8 3 5  

F r e e  s i n g l e  c o p i e s  o f  t h e  f o l l o w i n g  p u b l i c a t i o n s  m a y  b e  o b t a i n e d  b y  w r i t i n g  t o  t h e  

O f f i c e  o f  I n f o r m a t i o n ,  U . S .  D e p a r t m e n t  o f  A g r i c u l t u r e ,  ·W a s h i n g t o n ,  D . C .  2 0 2 5 0 .  

F r e e z i n g  C o m b i n a t i o n  l V l a i n  D i s h e s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .  G  4 0  
H o w  t o  M a k e  J e l l i e s ,  J a m s ,  a n d  P r e s e r v e s  a t  H o m e  .  . . . . . . . . . . . . .  G  5 6  
H o m e  F r e e z i n g  o f  P o u l t r y .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .  G  7 0  
M a k i n g  P i c k l e s  a n d  R e l i s h e s  a t  H o m e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .  G  9 2  
F r e e z i n g  M e a t  a n d  F i s h  i n  t h e  H o m e  . . . . . . . . . . . . . . . . . . . . . . . . . . .  G  9 3  
H o m e  C a n n i n g  o f  l \ I e a t  a n d  P o u l t r y  . . . . . . . . . . . . . . . . . . . . . . . . . .  G  1 0 6  
T h i s  c i r c u l a r  w a s  p r e p a r e d  b y  G e r a l d i n e  A c k e r ,  A s s o c i a t e  P r o f e s s o r  o f  F o o d s  a n d  N u t r i t i o n .  
U r b a n a ,  I l l i n o i s  	
S e p t e m b e r ,  1 9 6 6  
C o o p e r a t i v e  E x t e n s i o n  ' Y o r k ,  U n i v e r s i t y  o f  I l l i n o i s ,  C o l l e g e  o f  A g r i c u l t u r e ,  a n d  t h e  
U . S .  	 D e p a r t m e n t  o f  A g r i c u l t u r e  c o o p e r a t i n g .  J O H N  B .  C L A A R  ,  D i r e c t o r .  
A c t s  a p p r o v e d  b y  C o n g r e s s  M a y  8  a n d  J u n e  3 0  ,  1 9 1 4 .  
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